Hygiene & Sanitation 


Restaurant Sanitation Checklist 


This checklist identifies what areas/surfaces must be cleaned with McD Sanitiser or High Contact Sanitiser. 
Separate cloths must be used when using the different types of Sanitiser. 


Customer Areas 


OU) Door handles and frames 

OU) Kiosks 

QO Toilets (all areas) 

UO Service pick-up points 
(e.g. benches) 

UO) Registers and pinpads 


Other 


HIGH CONTACT SANITISER 
a 


Carpark & dining room 
bins 

Dining Room tables and 
chairs 

Table tents 

Dining room trays 

High chairs 


Drive Thru headsets (use with paper towel) 


Kitchen 


QO) Look & Cook screen 

UO Grill tool handles e.g. 
spatulas, scrapers, tongs 
etc. 

Fridge and freezer doors 
& handles 

Seasoning dispensers 
UHC trays, cabinet 
timers & tongs 

Bump bars 

Sauce dispensers, guns 


Small wares e.g. tongs, 
scoops etc. 

Key pads on coffee 
machines, toaster, 
microwaves etc. 
Group handles 

Fridge & cupboard 
doors and handles 
Syrup bottles 
Condiment containers 


DT & Service Area 


Condiment containers 
Key pads on ABS, drink 
towers, BIM machines, 
Shake & Sundae machines 
Fridge & cupboard door 
and handles 

Bump bars 

Receipt printers 

Cup & lid holders 

Drive Thru trolleys and 
benches. 


PPE e.g. face shields, apron & gloves 

Crew room and Crew toilets 

Storage area hands incl. air curtains 

Back doors 

Cleaning equipment e.g. mop and broom handles 
Manager's Office incl. benches, cash counters etc. 


and bottles 

Receipt printers 

Fry baskets incl. handles 
Steamer handles 


OOo OO OO OU 


High Contact Sanitiser areas/surfaces will be monitored by a Shift Manager every 1 hour, and McD Sanitiser areas/surfaces every 2 hours however, all 
areas/surfaces should be cleaned more frequently when required. It is important that Crew and Managers know which sanitiser should be used when 
cleaning different areas of the restaurant. 


